
 
From the Pantry 

 

Peach Parfait 
peaches layered with vanilla yogurt and gourmet granola 6.50 

 

Orchard Oats 
steel cut oatmeal with golden raisins served hot with milk  5.75 

 

Discovery Point Granola 
gourmet organic granola from Ashland, Oregon with red currants, dates, dried  

apples, almonds, pistachios, & brown sugar served with hot milk  5.75 
 
 

 
A la Carte Selections 

 
  marionberry muffin                                                      3.50  
         buttermilk biscuit 3.25        
         grilled asiago toast and marionberry jam 3.25   
         gourmet english muffin 3.25      
         ham, sausage or bacon 3.50  
         grilled potato hash 3.95                                                      
         cold cereal with sliced banana 3.95  
                              country gravy      2.95    
                               fresh fruit bowl                 5.25  

 
  

To Start the Day 
 
 

Green Mountain Coffee 
beans are shade-grown, organic  

 and fair trade certified  2.75 
 

Hot Cocoa 2.75 
 

Milk 2.75 

Hot Herbal and Traditional Teas 
a variety of organic specialty teas from the 

Oregon-based Tazo Tea Company 2.75 
 

Freshly Squeezed Juice 
orange or grapefruit  4.25 

Other Juice 
   apple or cranberry 3.50 

 
      



 

 

 

 
Lodge Specialties

 
 

Crater Lake Benedict 
Canadian bacon, fresh sliced tomato,   

two poached eggs on a  
sourdough english muffin, 

with a classic béarnaise sauce  
served with breakfast potato hash   11.25 

 

Country Fried Venison & Eggs 
seasoned floured venison crispy fried with  

country gravy, two eggs any style  
served with breakfast potato hash,  

  grilled asiago toast   11.25 
 

Crater Lake Breakfast 
two eggs prepared to your specification  

smoked bacon, sausage links or ham 
served with breakfast potato hash 

 
 

Stuffed Biscuits and Gravy 
buttermilk biscuits, filled with sausage,  

scrambled eggs and 
 topped with country gravy 

 served with breakfast potato hash   10.75 
 

The Pinnacles Omelet 
a three egg omelet with smoked ham, Tillamook 

cheddar cheese & fresh chives 
served with breakfast potato hash,  

             and grilled asiago toast    10.75 
 

Meadows Omelet 
a three egg omelet with fresh spinach  

wild mushrooms, & smoked gouda cheese 
served with breakfast potato hash, 
    and grilled asiago toast    10.25

        and grilled asiago toast    8.50 

 
 
 

From the Griddle 
 

 
 

Extra Sourdough Pancakes   
with real maple syrup, marionberry syrup or apple butter 

short stack   6.75 
 

Whole Grain Banana Walnut Pancakes 
 with real maple syrup  8.75 

 

Stuffed French Toast 
 filled with marionberry cream cheese 7.95 

 
 
 
 
 

*raw or undercooked eggs may increase your risk of food borne illness 
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